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UM BRUNCH FEATURES HOMEGROWN FOODS 
MISSOULA-
Get a taste of local foods and support Montana’s economy at The University of 
Montana Saturday, Dec. 13, in the University Center Food Court.
University Dining Services and the UM Farm to College Program will host a brunch 
featuring Montana-grown and -processed foods. The menu includes breakfast sandwiches, eggs 
benedict, waffles and apple cider syrup, vegetable quiche, steak and mushroom burgers, 
quesadillas, and roast beef and cheddar melts.
The brunch lasts from 11 a.m. to 3 p.m. and is open to the public.
The UM Farm to College Program highlights the University’s dedication to state and 
local economies and provides fresh, health food to the campus community. By purchasing 
regional food, the program supports local economies, strengthens local communities, preserves 
natural and cultural heritage and positively impacts the environment.
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